Introduction
The production of dehydrated foods has been increasing every year because they are easier to store and cost less to transfer.
Many studies on mass and heat transfer of a particle or particles to the surrounding fluids have been reported, as this is an important factor to various engineering operations. However, food drying mechanisms have not yet been studied sufficiently.
In this study, we investigated the heat transfer coefficient of foods of various shapes in the drying process by forced flow of air.
Generally, the relations between the heat transfer coefficient and the related factors are denominated the Colburn (j-factor) type1), the Nusselt type2) and the dimensional type1 During the constant rate period, the center temperature of the sample remained constant near the wet-bulb temperature, and it began to increase somewhat after the constant rate period. So, the heat transfer coefficient hc was calculated from the data in the constant rate period. With the root vegetables, hc were calculated from the experimental results of the initial drying period only excepting the warming-up phase10).
It is apparent from Eq. (1) that the hea Fig. 5 . The cylindrical samples are excepted, from this figure, because the sizes of the samples were outside the applicable limits of the definition. They were in good linear relationship, and Eq. (1) is useful for the non-spherical particles when the equivalent diameter defined above is applied.
The experimental results and the calculated values of the heat transfer coefficient and the calculated values of the heat transfer coefficient and the equivalent diameters of all the samples are shown in Table 1 .
Conclusions
The heat transfer coefficient in the constant rate period of food drying by hot air is To the non-spherical samples, Eq. (1) also could apply with the same a value as to the spheric sample if the equivalent diameters presented by PASTERNAK et al. were used.
We also found that the heat transfer coefficient was influenced by the humidity of air and increased with the rise in relative humidity at any level of temperature.
